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When 
you ain't 
Big a58 


Better! 


We're no giant in comparison with other chocolate 
roducers. But nevertheless, our name and products 
on’t go unrecognized in the trade. What we lack in 

size, we more than make up for in our reputation for 

fine chocolate products. We age it longer, with batch 

rocessing, oy ve conching and continuous testing. 

ometimes we think we’d be a whole lot bigger today 
if we wouldn’t try so hard to please. But we do! And 
if our owed for pleasing you makes us a “David 
among Goliaths,” we'll bear it with pride. Just sample 
the rich, full flavor goodness of COCOLINE Choc- 
olate and you'll know what we mean when we say, 

“when you ain’t big, you gotta be better.” And we 


C€ 


COCOLINE 


CHOCOLATE COMPANY, INC. 
689 MYRTLE AVE., BROOKLYN 5, N.Y. 
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